
 
INTERNATIONAL BUFFET MENU 

 
SEAFOOD BBQ STATION ( W ) 

Seafood on Ice with  
Tiger Prawns 

Tôm càng 
Lobster 
Tôm hùm 

Flower Crab 
Ghẹ 

Mud Crab 
Cua 

Clams 
Nghêu  

Scallop 
Sò điệp 
Mussel  

Hào 
Lipper Lobster 

Tôm mũ ni 
Cooked to order and served with assorted dips and condiments 

 
FRESH FISH BBQ STATION ( W ) 

 
Fresh Sturgeon fish ( Cá Tầm) 

 Fresh Cobia ( Cá Bóp) 
Fresh Salmon ( Cá Hồi ) 

Cooked to order and served with assorted dips and condiments 
 

MEAT BBQ STATION   
Choose AUS Fresh Beef Steak 

Beef Striploin (W) 
Thăn bò nội 

  
Marinated Chicken Wings (W) 

Cánh gà 
Marinated Pork Loin (W) 

Thăn heo 
German Sausage (W) 

Xúc xích Đức 
(Mustard / Red Wine Sauce / Mushroom Sauce / Black Pepper Sauce) 

  
FRESHLY STEAMED SEAFOOD STATION ( A ) 

Seafood On Ice with River Prawns, Tiger Prawns, Lobster, Flower Crab, Mud Crab with assorted 
Dips 

 
OYSTER STATION WITH ASSORTED CONDIMENTS ( W ) 

Fresh Oysters with Tabasco’s, lemons, Wasabi & Kikkoman Sauce 
 

SUSHI & SASHIMI STATION ( W ) 
 Sashimi: Salmon, Tuna, Seabass, Octopus  ( Hải sản sống các loại kiểu Nhật ) 

Assorted: Sushi (Cơm Nhật các loại) 
Served with Dips & Condiments 

 
ASSORTED COLD CUT ( W ) 

Parma Ham, Salami Danois, Garlic Sausage, Olives Roulade, Mortadella, Salami Baton,  
 

CHEESES ( W ) 
Selection of  International Cheeses with Traditional Condiments 

Walnuts, Grapes, Dried Apricot, Dried Kiwi, Celery Sticks, Carrot Sticks,  



Assorted Bread, Cheese Crackers and Butter 
 

HOT CHINESE BBQ COUNTER (W) 
Choose  Pig suckling , Pork Char siu, Duck ,Chicken  

Served With Hoisin Sauce, Sweet & Sour Sauce, Shallot Dressing, Cucumber, Carrot Pickle, 
Spring onion  

, Steam Chinese Dumpling and fried Chinese Dumpling  
 

STEAMED BOAT STATION ( A ) 
Tiger Prawn, Squid, Scallop, Sea Cucumber, Tendon Venison, Sea Bass Fillet, Chicken 
Egg Noodle,Fresh Rice Noodle, Dry Rice Noodle, Bok Choy,  Fresh Mixed Mushroom, 

Broccoli, Carrot, Chinese Cabbage with Chicken Stock or Hot & Sour Stock 
 

CARVING STATION 
Roast NZ Lamb Leg with Garlic Herb Sauce ( Đùi Cừu Quay ) (W) 

Whole Salmon in Salty Dought with Saffron Cream Sauce (Cá hồi bọc Bột Đút Lò sốt Nghệ Tây) 
(W) 

 
 

GREEN SALAD, CONDIMENT & DRESSING ( W ) 
Lettuces: Roman, Lollo, Frisee , Orient, Rocket, Vietnamese Fresh Herb 

Fresh Vegetables: Cherry Tomatoes, Cucumbers, Beetroot, Broccoli, French beans, Cabbage, 
Kim Chi 

Dressings: Thousand Island, Italian, Cocktail , Anchovy Dressing, Vinaigrette and French 
Dressings, 

Condiments: with Parmesan, Olives, Gherkin Chicken Egg, Bacon, Prawn Cracker 
Marinated Artichokes, Pickled Chilli, Pickled Shallot, Pickled Garlic, Pickled Scallion Heads 

 
APPETIZERS 

Pickle Shrimp, vietnamese mix her with five color salad  ( Gỏi Tôm Chua Ngũ Sắc ) ( A ) 
Grilled Salmon Teriyaki on Micro Mix and White onion pickle Salad ( Xà-Lách Nhật Cá Hồi nướng 

, Cải Mầm và hành tây chua ) ( A ) 
Thai Fish Salad with Assorted Flower and Mix Herb ( Gỏi Thái Cá Nướng Sả trộn Hoa tươi và 

các loại rau mùi ) ( A ) 
Beetroot & Roasted Mushroom,Feta Cheese Salad  (Xà-Lách Nấm Nướng,Củ Dền và Phô Mai 

Feta) ( W ) 
BBQ Vietnam Chicken Salad with Corn, Mix Herb and Tamarrind  Dressing ( Gỏi Gà Nướng Bắp, 

Rau Thơm  )  
Grilled Scallop Salad with  Pickled Scallion Heads Dressing ( Gỏi Sò Điệp Nướng với Sốt Củ 

Kiệu  ) ( A ) 
Roasted Tuna Fresh Spring Rolls,  (Gỏi Cuốn Cá Ngừ Áp Chảo  ) ( A )   

Chinese BBQ Beef  Salad with Bell Pepper, onion and Hoisin Dressing ( Goi Bò Nướng với Ớt, 
Húng Lủi với Sốt Ngò ) ( A) 

SOUPS 
Asia Lobster Abalone Sweet & Spicy Soup ( Súp Tôm Hùm Bào Ngư Chua Cay ) ( A ) 

Truffle Mushroom Cream Soup ( Súp Nấm Truffle Thượng Hạng ) ( W ) 
 

HOT FOOD 
Wok fried Prawn with Pepper Sauce Zsechuan Style (Tôm Xào Tiêu Đen Kiểu Tứ Xuyên) ( A ) 

Stuffed  Pork Loin with Apple Chutney ( Thăn heo cuộn rau củ sốt táo ) (W)  
Steam Fish with Crab Meat Sauce (Cá Chẽm Hấp Sốt Thịt Cua) (A) 

Braised Sea Cucumber with Chinese Black Mushroom ( Hải Sâm Hầm Nấm Đông Cô ) ( A ) 
Duck Confit with Coffee Sauce ( Vịt Hầm Và Sốt cafe ) ( W )  

Stuffed Chicken Whole with Assorted Mustroom and Lotus Seed  (Gà Nhồi Nấm và hạt sen 
chưng rượu Hoa Tiêu ) ( A ) 

Vietnam Penne Pasta with Beef Ball And Morning Glory ( Nui Ý Xào Bò Và rau muống Kiểu Việt 
Nam ) (W ) 

Fried Tofu with Duck Salty ( Đậu Hủ Sốt Trứng Muối) (A) 
Baked Sweet Potatoes  ( Khoai Lang Tím Nghiền ) (W) 

Chicken & Fish Satly Fried Rice (Cơm Chiên Gà Xé Cá Mặn) (A) 
Steamed Raisin Rice ( Cơm Trắng nho khô hương Quế ) ( A ) 

 
 
 
 
 



 
 
 

DESSERT 

Baked Chocolate Cake ( Banh So-Co-La ) 
Fruit Tart Cake ( Bánh Trái cây nhân bơ hương vanila ) 

American Cheese Cake ( Bánh Phô Mai) 
Matcha Yogurt mousse cake ( Bánh Yaoua hương Trà Xanh) 

Cointreau Fruit Cake ( Banh Trai Cay Ruou Mui ) 
Black Forest Cake ( Banh So- Co-La Nhan So Ri Den ) 

Profittero with Fruit (Banh Thap Su Nhan Kem ) 
Passion Fruit Mousse Cake ( Banh Kem Chanh Day ) 

•  
Assorted Mini Cake in Bolw 

Pistachio & Chocolate Cake ( Banh So-Co-La & Hat Ho Tran ) 
Blueberry Cheese Cake ( Banh Pho Mai & Quả Việt Quất ) 

Strawberry Mousse in Glass ( Kem Xốp Dâu Tây ) 
Cream Caramel ( Banh Fan ) 

•  
Sweet Soup 

Lotus Seed & Black Bean Sweet Soup ( Chè Đậu Đỏ & Hạt Sen ) 
Fruit Cocktail 

Quail Egg with Chinese Red Apple Sweet Soup (Chè Trứng Cút Chưng Táo Tàu đường phèn) 
Almond Lychee Sweet Soup ( Chè Khúc Bạch) 

Assorted Sweet Soup in Glass ( Các Loại chè trong chén) 
•  

4 Items Ice – Cream 
•  

Assorted 8 Items Fresh Fruit ( 8 Loại Trái Cây Tươi ) 
 

  


